
ICE CREAM 

VANILLA 

SPUMONI 


WORLD FAMOUS CHEESE CAKE 

With Strawberries 


STRAWBERRY CHEESE CAKE 
SUPREME ICE CREAM DREAM 



BOLLA VALPOLICELLA 
RIUNITE LAMBRUSCO 

BROLIO CHIANTI CLASSICO 

(wicker basket) 

BEAU TOUR CABERNET 
SAUVIGNON 

(Beaulieu Vineyard Estate Bottled) 

UIHITC MINES 

BLUE NUN 
BOLLA SOAVE 

CaRflFE MINES 

Full Half 

Litre Litre 

Red 

White 

Rose 

Sangria 




FOR CARRYOUT SERVICE 
CALL 662-6311 

903 iAA Drive 
Bloomington, Illinois 


Complete Cairy-Out Menu 
at all locations. 













































OUR FAMOUS 
F&;StaHio^§e Company^ 
SPECIAL SALAD 


aPPGTIZERS 


SOUP OF THE DAY 


ZUCCHINI STICKS 


EGGPLANT PARMIGIANO CHEESE GARLIC BREAD 


CHICKEN SAFFRON 

(boneless breast of chicken lightly 
breaded, served in a sauce of white 
wine, butter, peas, fresh mushrooms 
and saffron) 


BEEF MUDEGA 

Coeef sirloin, lightly breaded and 
charcoal broiled, served in a piccata 
sauce with chopped prosciutto ham, 
fresh mushrooms and provel cheese) 


SHRIMP GARANZINI 

(Gulf shrimp sauteed in a sauce 
of white wine, butter, lemon, garlic 
and fresh mushrooms) 


CHICKEN OREGANATO 

(boneless breast of chicken lightly 
breaded, served in a sauce ofmarsala 
wine, butter, oregano, fresh green 
peppers and fresh mushrooms) 


CHICKEN FLAMINGO 

(boneless breast of chicken lightly 
breaded, served in a sauce of white 
wine, butter, garlic, red pepper, 
broccoli, fresh mushrooms and 
provel cheese) 


BEEF MARSALA 

(beef sirloin, charcoal broiled, served in 
a sauce of marsala wine, butter, fresh 
green peppers and fresh mushrooms) 


VEAL PARMIGIANO 

(thin slices of veal lightly breaded, 
baked in a tomato sauce with fresh 
parmigiano cheese and provel cheese) 


SCAMPI ALLA PULEO 

(Gulf shrimp and monkfish lightly 
breaded and broiled to perfection) 

PESCE ALLA FRESTA 

(Icelandic white fish lightly breaded, 
served in a sauce of white wine, 
butter, lemon and topped with provel 
cheese) 


All above Entrees served with Soup or Salad and Side Order of Pasta or Italian Potatoes. 


POTATO SKINS 

ARTICHOKE (in season) 

CHICKEN WINGS 
LOUISIANA STYLE 


Available Every Evening 


SHRIMP DIAVALO 

(Gulf shrimp sauteed in a sauce of 
white wine, butter, tomatoes, garlic, 
red peppers and fresh mushrooms) 


TOASTED RAVIOLI (half order) 
ITALIAN FRIED POTATOES 


OUR out) SPECiaiTIES 


SALSICCIA PARMIGIANO 

(Italian Sausage, salad, and side order of 
Mostaccioli) 

BEEF SANDWICH AND SALAD 

EGGPLANT PARMIGIANO AND 
SALAD 


CHICKEN SICILIAN 

(boneless breast of chicken lightly 
breaded, served in a sauce ofmarsala 
wine, butter, green olives, tomato, 
fresh mushrooms, and a pinch of 
oregano) 


BEEF SOTO 

(beef sirloin, charcoal broiled, served 
in a sauce of white wine, lemon, butter, 
a touch of garlic, cracked black pepper 
and fresh mushrooms) 


BAKED RAVIOLI WITH MEATBALLS 


OUR DELICIOUS BAKED LASAGNA 


GARDEN FRESH 
PASTA SALAD 

(white, green, and tomato egg noodles 
^ tossed with fresh broccoli, cauliflower, 

zucchini, onions, red peppers, 
olive oil, wine vinegar, and 
freshly grated parmigiano cheese) 



PflSTBS 


CANNELLONI 

(handmade large tubular egg noodle 
1 stuffed with beef veal, and chicken: 
I baked in a bed of meat sauce and a 
topping of cream sauce with 
parmigiano cheese) 


MANICOTTI 

(handmade tubular noodles stuffed 
with ricotta cheese; baked in a bed of 
meat sauce and topped with a light 
cream sauce and parmigiano cheese) 



BAKED LASAGNA 


RAVIOLI 

(handmade noodle stuffed with beef 
and prepared in meat sauce) 


TOASTED RAVIOLI 

(handmade noodle stuffed with beef 
and lightly breaded, deep fried and 
served with meat sauce) 


TORTELLINI 

(small doughnut shaped noodles 
stuffed with prosciutto ham and 
prepared in a rich cream sauce with 
fresh mushrooms, peas, and freshly 
grated parmigiano cheese) 


STUFFED SEAFOOD PASTA 

(large shell pasta stuffed with shrimp, 
clams, crab and white fish, prepared 
in a seafood bisque sauce with garlic 
and tomato) 


RCDSaUCES 


SPAGHETTI BOLOGNESE 

(very thin pasta prepared in our 
famous meat sauce) 


SPAGHETTI WITH 
MEATBALLS 


MOSTACCIOLI 

(tubular noodles prepared in our 
i famous meat sauce) 


PASTA CON MELANZANE 

(shell-shaped pasta prepared in a 
seasoned tomato sauce (Marinara) 
with fresh eggplant and topped with 
melted provel and parmigiano 
cheese) 


RIGATONI 

(tubular ribbed noodles served in meat 
sauce with fresh mushrooms and peas, 
seasoned with prosciutto ham and 
topped with a rich cream sauce and 
parmigiano cheese) 


PASTA PRIMA VERA 

(egg noodles in a seasoned tomato 
sauce, with fresh mushrooms, 
broccoli, cauliflower, and zucchini) 


LINGUINE WITH RED CLAM | 
SAUCE I 

(long flat spaghetti-like noodle 
prepared in a seasoned tomato sauce 
(Marirmra) with chunks of clams) 



NEW YORK STYLE CHEESE 
each extra item below 
SMALL CHEESE 
each extra item below 
LARGE CHEESE 
each extra item below 
Bacon 
Sausage 
Pepperoni 
Hambiuger 

SUPER DELUXE 


Onion 
Mushroom 
Black Olive 
Green Pepper 

12 " 

14 " 




PASTA CON PESTO 

(egg noodles prepared with butter, 
garlic, and fresh basil) 


CAVATELLI 

(shell shaped pasta, prepared in a 
rich cream sauce with freshly grated 
parmigiano cheese and seasoned with 
fresh garlic) 


FETTUCINE ALFREDO 

(egg noodles delicately cooked in a 
rich blend of butter, cream, and fresh 
grated parmigiano cheese) 


PASTA CON ASPARAGl 

(long, flat spaghetti-like noodles 
prepared in a rich cream sauce with 
fresh mushrooms, asparagus, and 
freshly grated parmigiano cheese) 


PASTA CON BROCCOLI 

(shell shaped pasta prepared in a rich 
cream sauce with fresh mushrooms, 
broccoli, a touch of tomato sauce and 
freshly grated parmigiano cheese) 


RIGATONI AL CARBONARA 

(tubular ribbed noodles prepared in 
the richest of cream sauces with egg; 
parmigiano cheese and small pieces of 
bacon) 


LINGUINE WITH CHICKEN 
LIVERS 

(long, flat spaghetti-like noodles 
prepared in a lightly seasoned cream 
sauce with fresh mushrooms, sauteed 
chicken livers and freshly grated 
parmigiano cheese) 


RIGATONI AL CAVOLFIORI 

(tubular ribbed noodles prepared in a 
lightly seasoned cream sauce with 
mushrooms, cauliflower and 
parmigiano cheese) 


LINGUINE WITH WHITE 
CLAM SAUCE 

(long, flat spaghetti-like noodles 
prepared in a light sauce with chunks 
of clams; seasoned with a touch of 
garlic) 


PASTA CON PESCE 

(linguine noodles prepared in butter 
and garlic with clams, shrimp, and 
celery) 


All sandwiches served with 
a small Garden Fresh Pasta Salad 

ROAST BEEF 
MEAT BALL SANDWICH 
FLAMINGO SPECIAL 
GREAT AMERICAN BURGER 
CHEESEBURGER (soft cheddar) 
BACON & CHEDDAR BURGER 
BEEF PARMIGIANO 
ITALIAN SAUSAGE 
FISH SANDWICH 

Provel cheese available 
on all sandwiches 




















































